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TREATISE ON PIES.

Somo Well Tried Recipes and Hints on '
etnri se vera 1 spoons full of Hour and a

Making Them,

It Is said that p, originated with

the Yankees. W that as it may, It

is a well-know- n fact that as a general

rule they understand how to make

them so they nil all the requirements
nf r.,,et nnd digestibility. The writer

learned from u Yankee her mother,

and has a sufficient amount of self

appreciation to realize that, although

unable to make every variety known
she Is notto woman or rccoipe books,

unskilled In the art of making a suff-

icient number of generally liked pic?.

Some recipes give an extended list
of directions as to how to make the
crust, and endeavor to impress upon

womankind the necessity of "being

ull day about It" by doing thus and

so with: puff paste, finishing with the

injunction to place the paste in the
refrigerator over night. But the
crowning insult to common sense is

the way in which we are told to pre--
... . -.. ........ n Mmvent tne pie irom running ui m vm.

oven We are to place the top crust

on, press It down a bit,-an- then bind

the edges with a strip of muslin,

pressed into the dough a little. We

are not, however, Instructed to take

the pie to the machine and sew it
around the edge. .Nor are we told

whether we are to "chew the rag,"

when the pie Is served. I should think
one would feel very much like it.

A CKUST.

which can be quickly prepared and is

Bhortand tender is best appreciated

by the average house keeper. Such

an one is made by sifting a scant quart

of flour in a basin, adding 1 tea cup of

shortening, and I tea cup of cold

water, after the shortening has been

well mixed with the Hour. This will

make three pies. Do not mix In all

the flour possible, as for bread, or

your crust will be bard and dry. Take
out on your board only enough for

one crust, and learn to roll it round

the first time trying, as, up to a cer-

tain limit, the more crust is mixed

the less flakyit will be.
We will first make an

APPLEP1E.

as they are as easy to make as any,

and equally easy to spoil in the
making. Lino your pie tin, and cut
off the edges. Use tart apples when
possible, as the are much the best.
Do not slice in regular shaped large

slices, but rather in small ones, as

more fruit can thus be placed in the
tin. Fill above the level of the tin
at least half an Inch. Sweeten iwell
and dust generously with any pre-

ferred spice, though cloyes probably
gives the best result. If the apples
are not very juicy, add from one to
three teaspoonfull of water, as needed
and do not omit to dot the filling with
live or six hits of butter the tlzo of a
hazlo nut, as so doing adds much to

the flavor of the pic. Put on the top
crust and again trim the edge. The
top crust 6hould haye an opening to
premit the steam to escape, but it
should not be too large, as soma Is

needed to help cook the fruit. With
a little practice and a deft turn of the
wrist you can cut a stem for a grace-

ful fern leaf, which, by the way,
should not bo cut entirely through the
the crust its cntlrs length, or as it
bakes it will .spread open too far.

Now with tho end of the kulfo make
Bllts representing leaves for the stem.
A little exercise of your "gumption"
will cnablo you to press tho edges of
your crust together in a pretty pat-tor- n

which will prevent tho juice es-

caping. Our grandmothers pressed a
key around tho edge, but there are
quicker fand more attractive ways

than that, only they aroso hard to ex-

plain in writing.
DLAOK-13EHH- Y PIE.

Fill under crust with berries. Add
sugar, and if wild berries are used
more sugar is required than for tame.
Sprinkle tho sugar quito llberarly
with flour. Raspberry pie is
made in the same manner. Do not
make tho mistake of putting tho flour
In the bottom of tho pio, next the
crust, for It will surely bo a sticky,
salvy mess, and will not boll up
through the pio and thicken the Juice
as it is meint to do,

in making
OU8TAHDPIE g

don't be saving of your eggs, If you

e&apfmeDf.

don't want a ,stln(ty" pie to be tlic
result. Some people take about one

little milk, and when the pic is baked

the filling and the crust arc so near

the same color it Is difficult to tell
where one ends and the other com-

mences, and It tastes 'flatter than It
looks. A poor custard pio Is worse
than none at all, for every one knows
they can be well made. One which,
as my John says, "you can bite Into

untill your nose tonches," is made by

filling a more than usually deep pie

tin with the following mixture. At
least four eggs, and It is better, well

beaten. Add one pint of milk, a scant
teacup of sugar (always the granula-

ted) any a goodly pinch of salt not
half teaspoonful full, but "just
'uough," as the old negrcss said:
Flavor with cinnamon or nutmeg,

fill your crust which must not be

baked first, and place in oven where

the crust will set quickly. Then re-

move to a cooler corner, as a custard
or cream pie should not be allowed to
boll violently or the water in the milk
will separate and your pie will be wat-

ery. The crust shonld be well baked
before the filling is entirely done.
When dqne the pie will be rounded
up all over the top. If your mixture
does not quite fill your tin, add a lit
tle more milk after you have placed

the pie in the oven stir carefully, so

as to mix the egg. etc., and yet not
disturb the crust.

The most delicious
CUEAM PIE

one ever ate Is made In the following
manner, which mustbe closely fol-

lowed, as iwlth this pie more depends
on the mixture than ought else:

Butter the size of hen's egg; 1 tea
cup white sugar; cream thoroughly,
then add 1 heaping tablespuonftil of

tlour,and again thoroughly mix; 1 egg,

broken on top of all and stirred
smooth. Do not beat the egg, but
simply stir it well into the other In-

gredients. Now add the cream from
one common sized pan of milk,and stir
until all lumps,lf thero be any, are re-

moved. The crust for this pie must
not be very short, and as the filling is

very rich, it should be made in a shal-

low tin. Do not use more than the
one egg, as the flour thickens It suffi

ciently, and as the cream is so much
richer than milk it is not a "cheap"
pic. Bake like a custard pie, and do

not season. It Is obvious that this pie
is most often met with in the country.

And now for a good old fashioned

"PUMPKIN" PIE.

Only I make mine of squash, as it is
less trouble than pumpkin, and is less
watery and consequently richer.
Steam the squash as for table use.
Scrape from shell and mash. About
one teacup full for each pie will be
sufficient, and a little more will not
hurt, but too much makes your pie
seem more appropriate to the second
course of the dinner than for adessert.
Four over a part of the milk to bo

used, and pass the pulp through a
coarse wire sieve. Add more milk and
repeat until only tho shreds of the
Bquash remain. Use two eggs for each
ple,and i cup of white or brown sugar,
a pinch of salt and I teaspoonf ul each
of cloves, cinnamon and all spice, less
of nutmeg and a little ginger if liked.
Bake the same as custard pic. Pump-

kin may bo substituted for the squash.
The winter once knew an expert
Whlst-play- er to try for the booby

prize, which was an excellent pump
kin pie,

"plum pie.
Jluke about tho same as berry pies,

onjy, less flour Is required unless the
fruit Is very Juicy. Cut the plums in
f,ourths,as the tin will then hold more
fruit.

cherry PIE.

Is a first cousin to berry pie, and Is

treated accordingly. Rhubarb ditto.
ITow do I make mlnco pie? I don't

make them at all.und us I am consti
tutionally and thcoetlcally opposed to
them I don't oven know how. But
my mother can make them that would
ruin tho digestion of a saw-mil- l, as it
is a woll-know- u fact that the better a
mince pio tastes tho more apt it Is to
Injure your, stomach. They remind
me of thojtrlckyjmyu)' who looks smil-

ingly upXJhto oiiesTface tho wlllohe
Is luedltaUnghomto "do you up." '

TlM vnirnvnr linn inf fin'IJ JUU V1VI I4V44 W Ult

I iH HI" " "' '"' lnnm- -
m ' w " ' .r'

. APPLE niRD'B NEST?

Tho Is not an appetizing one,
we all know, nnd yet I don't know
what else to call It. That's what
both my grandmothers called It and
I never saw ono "away from home."
I mean, when I was away from home.
It Is a sort of baked apple dumpling,
I guess and it won't ,b6 good unless
you use apples that are tart and stew
very quickly. Find you a two quart
basin and grease it. ZSbw just cover
the bottom with water. Slice your
apples to a medium fineness and put
in a layer three-fourth- s of an inch
deep. Sweeten with sugar sprinkled
over, then cloves and butter the same
as for apple pie. Cover with a thin
layer of batter made as follows: One
egg well beaten; one teacup sweet
milk and two table spoons rich cream;
one heaping tablespoon sugar; one-ha- lf

teaspoon salt; flour sufficient to
make the consistency of thick pancako
batter, and three rounded teaspoons
baking powder. Then another layer
of arples as before, then batter until
you have three of each. Bake 45

minutes In a slow oven, and serve hot
with rich cream. It improves tho
batter to add a generous s prlnkllng
of cloves as a seasoning. And, by the
way this same recipe, minus the
cloves, of course, makes excellent
"muffins," as tho good man will prob-

ably call them, for they are very
light.

And do you know that a
MEAT PIE

anoras an excellent means lor con-

verting the remnants of- - an oven or
kettle roast into a most savory
dish. Cut the meat fine, add water
and any gravy that may be left, and
season with salt and pepper and a
little minced onion if liked. Thicken
with flour, as for a "stew.." Remove
the Uasln from the stove, and prepare
a crust similar to biscuit, only it can
be a little shorter. If you are an ex
psrienced cook you can guess at the
proportions, for it takes only a little.
I mako mine by using about one tea
cup sifted flour, rubbing in butter
half the size of a lien's egg, not quite
one level teaspoon baking powder, iffid

then just enough milk to mix. Flour
your molding board well, and then
turn out on it. Treat exactly like
biscuit dongh, rolling out to the size
of your basin. Lay it atop of the
meat and gravy and place in hot oven.
Bake it a nice brown, and if you

don't like it when done ib will be be-

cause your crust was too hard or too
soft, in which case, try again.

The following
CHICKEN POT PIE

must be followed to a dot, and In that
case will prove to be dumplings as
light as the feathers the fowl had so
lately parted with, and when you
take the cover off you'll think you've
uncoveied a nest of downy yellow
chickens. This recipe Is good with
chicken or any kind of fresh meat:
Sift together 3 times, 8 rounding
table spoons of flour and 1 heaping
teaspoon baking powder and a pinch
of salt. Beat 1 egg thoroughly and
add to It sufficient milk to make the

Woman's
Realm,

MAKE THE HOME A
BLESSING.

The Love of Children is Innate in
the Heart of every True Alan and
Woman.

All that is beautiful and lovely in wo-
man, finds its climax in motherhood.
How often we find among our American
women that longing for the prattling
voice, the idol of their waiting hearts.
It is a natural instinct, this yearning of
the heart for offspring; yet the wife best-tat- es

to talk with the family physician
on this delicate subject. A good way to
do is to send for "The People's Medical
Adviser," icoo pages, profusely illus-
trated (wood-cut- s and colored plates).
Sent on receipt of ai cents in statnns. for
postage and wrapping only, if you ad-
dress the World's Dispensary Medical
Association, Buffalo, N.V. The reflections
of a married woman are not pleasant il
she be delicate, rundown, of debilitated.
She feels "played out." Her smile and
her good spirits have takeu flight. It
worries her husband as well as herself.

This is the time to build up her
strength and cure those weaknesses or
ailments which are the cause of her
trouble. Dr. Pierce's Favorite Prescrip-
tion regulates and promotes all the pro-
per functions of womanhood, improves
digestion, enriches the blood, dispels
aches and pains, melancholy and nerv-
ousness, brings refreshing sleep, and re-
stores perfect health nnd strength.

H, It's a safe remedial agent, an invigor-
ating tonic and nervlneiwhlch cures oil
those disorders, weaknesses nd derauge-tten- ts

incident to womioho&d.r
?

Gloom SMftftL
Of ill health, despondency nnd despair,
gives way to the sunshine of hop
liiipphit'sR and health, upon taking
Hood's Saroaparilla, because it gives
renewal life and vitality to tlio uiooti,
ami through
nerve strcu
nnd energy
body. Head

"Hoort'sSar
helped mo

to
that Impart
gilt, vigor
to thowholo
this letter:
an par i Ha
wonderfully, j

changed slckncs3 to health, gloom to sun-

shine. No pen can describe what I suf-

fered. I was deathly sick, had sick head-

aches ovcry few days and those terrible
tired, despondent feolliit'S, with heart
troubles bo that 1 could not go up and

down stairs without clasping my hand
over my heart and resting. In fact, it
would almost take my breath away. I suf-

fered so I did not care to live, yet I had
much to live lor. There is no pleasure in
life if deprhed ot health, (or lite becomes
a burden. Hood's Sarsaparllla does far
more than advertised. After taking one
bottle, it is sufficient to recommend
Itself." Mns. J. E. Smith, Belolt, Iowa.

Hood's
Sarsaparilla

1 the Ono True Wood Purifier. All druggists. $L
Prepared only by C. I. Hood & Co., Low ell, Mass.

cure all llTer Ills, blllous-HOO-d
S HlllS ness. liea(laclie.25 cents..

flour into a stiff batter that will drop
readily from the spoon into the kettle
after meat is ready for table by sea
soning and gravy thickened. Cover
tightly and steam 20 or 25 minutes.
Be sure and haye plenty of the gravy
to commence with, as on no account
must the cover be lifted until at least
the 20 minute mark is reached. This
s sufficient for six persons .

Grant County Murder.

News of another Grant county
tragedy comes from tho northwestern
portion of the county. The Dayvllle
mail carrier gives the information
that a Frenchman named Martin
Morin, who had been hording sheep
until recently,had shot and Instantly
killed a sheepman named Billy Wil-

son, near Rock Creek. The tragedy
occurred last Friday while the two
men were riding horses a few rods
from the main traveled road, and the
unfortunate WiNou was burled Mon
day.

Only meager particulars could be
obtained. Ilowever, the preliminary
trial of the Frenchman was in pro-

gress before Justice Cowan, of Rock
Creek, and the palsonerwtll doubtlesB
be brought to the county seat and
committed to jail, "for from all ac-

counts the shooting was malicious
and without provocation.

Wilson was shot in the back the
ball passing through the heart and
coming out at the breast. It seems
that he was riding away from his
murderer, and, as if expecting to be
shot at, was in a stooping posture,
The Frenchman Immediately sur-

rendered himself1 to the authorities,
but Mr. Valade was not informed
whether or not he made any state-
ment In relation to his murderous
deed.

A Sorrowing Canine.
George Bartley has been the owner

of a playful little black kitten and u
large English mastiff dog. The two
played happily together, rolling
around the floor much to the amuse-
ment of many. The dog In a most
playful mood was too rough for tho
kitten. Ills paw came down on the
kitten's back, knocking all the play
out of It for this world. The dog ap-

peared to realize what he hud done
and would not bo comforted all day, I

Astoria News.

Curo for Headache.
As a remedy for all forms of Headaches

Electric Hitters has proved to be the very
best, It effects a permanent cure and the
most dreaded habitual sick headache yeilds to
its influence. We urge all who are afilic'ed to
pro nre a bottle, anlcive this remedy a fair
trial In cas; of habitual constipation Elec
tric Hitters cures by giving thi needed tone I

10 me uowejs, ana lew case long resist the
use of this medicines. Try It once. Fifty
cents and $1,00 nt Fred A. Lege' Drug

GAIL BORDEN

E1GLE Brand
..condensed rinx.

Has No Equal
SOLO nVERYWHORB

mmmms&ii

Bookkeopin;

School rooms corner Commercial and State streets, over Red Front Drug Store, Tuition lo ""

A. L.
The Republicans are excessively

jubilant over their buccess. In
spite of the combined power of the
trusts, corporations and millionaires
of the country. Bryan received 175

electoral votes, the largest number
ever obtained In this uui;.it:y by a

defeatod candidate since 1810, with
the exception of Tildcii In

Twenty thousand votes tils Li

in six states would have elected
Bryan. He only needed 1,5.).) l.i '. 11

fornla, 5,000 In West Vliginia, 500 in
Kentucky, 0,000 in Indiana, 1,500 In
Oregon and 1,500 in North Dakota to
have given him 225 votes and the
election. It was a long way from
being a landslide.

The Discovery Saved His Life
Mr. G. Cailloutte Druggist, Beaversville

111., says; To Dr. King's New Discovery I
owe my life. Was taken with La Grippe
and tried all the physicians for miles about,
but of no avail and was given up and told
I could not live. Having Dr.King's New
diicovery in my store I sent for a bottle and
began its use and from the first dose began to
get better and after using three bottles was
up and about again. It is worth its weight
in gold. We won't keep store or house
without i " Get a free trial at Fred A.
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WOLZl & IMIESCRL Proos.

Dealars in all kinds of fresh and salt meats
Lard in bulk, 7c a lb. Cheapest meat in the
own Try them. 171 Commercial st.
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POWDER
KE3IAN b ALWAYS THE SAME.

The finest, purest and most beautl- - rlying toilet powder ever made. It is ARlinrllfnir hanllnn, kA.111.f..l j Tl....,... bf hlijuSi uranium ana r

!

S3"?1???1 ai? when rightly used la AJ Invisible. 15 you have never tried rA

ft pozom$
'i J2u... nt know what an IDEAI. P&

COUl'LBXION 1'OWIiEU is.

M IT IS SOU) EVEHriYIIEItE. S
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A SPEC ALTYC?;
UarrJlLoOD 1'OISON permanentlycured JnJ5to35 days. You can bo treatedporno loroamoprlco under samoguaran- -(jt IlTOUDrciortORninnhnrn CTnU(n.

SStvalK?,i'uJ" Xall t0 f. If you havo taken mer- -

?i miiESc?,u ntcJ'? In mouth, boro Throat,n5lffvS0Sr.0,.oretl Blt. Ulcers oa
out. It Is tbli Secondary HLOOU POISON

S:.Il?.f?nteoiocure.-.Weeoc"Uiomoatoi,gti-natocuie- a

and clialleiicra tiir. ,..i,rf7..M....--4- . . """ au

UoDaltmaramT.
application. Addrcia

vv wmihki OUT Unr
Alieoluto proofs onttrni.,!nn

COOK ItKMl-n- t"901 Matonlo Temple, UIIICAf.o

$100 worth for 10e.
Bnl 10 cut. for tUutrtta) book UUlnc b.
to nwt t rut LlUIUEr la jour llit,wlthost coat to Ui membora. uttltqaloktl

CITIZENS' LIUltARY ASS'.V,
.HrtrruiiwM. tnt, n.x

For Delicacy,
MMMM

for purity, and for Improvement of the com- -
piexion nothing equate pozzom'i Fowsseb

I

On city isr farm property.

Over Ittiili's Hank,

ferlifiMri
ij&w,,
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Complexions

LODDPQieOI

OF

MONEY TO LOAN!

T.

Home Bakery
G. A. Back, proprietor, 327 Com-

mercial st rect. Fresh cakes and
always on hund, ''just like your

mother ued to make."

I. H HAAS,
WATCHMAKER AND JEWELER,

Makes a spwialty of fine repair work, Seth
Thomas clorkb, etc., 215 Commercial Street

DEPOT EXPRESS.
Meets all tnasl and passenger trains. Bag- -

cape and exoress to all Darts ot the city.fPrompt seivice.
JAMES RADER

Sa-o- Track aad DrayCo.

Orders placed with the above company will
attention and safe delivery.

Xtucks and dtavs found coiner',
State and Commercial strei Expiess wjc-on- s

trains nnd boats. connection
with cur business will run feed
store. Handling flour, mill feed, oil msal,
oats, chopped feed, straw, hay and wood
the lowest caih
I'hone 86. SAVAGE CO.

Salem Steam Laundry
Please noticefthe cut in prices

on the following
Shirts, plain
Under drawers...
Under shirts
Socks, per pair , ,

Handkerchiefs. . . .

suk nanuKcrcniets

211

K.

Tf1alini TNJn. Tm.

prompt
on the of

is,
at all In

we ali-- o

at
prices,

&

cents
cents

,5 cents
cents
cent

cents
Sheets and nlllow ids cents ner dozen.

and other work in proportion.
Flannels and other work in

telhgently washed by hand,
Col. J. Olmsted Prop,

SALEM WATER CO.
Office: Willame'te HoH Builihi"

For water apply office. Bill
payable monthly advance. Make gi
complaints the office.

There will be deduction water rate
account of temporary absence from the

city unless notice left the office.
Hereafter water for irrigation will only be
furnished regular consumers using water
tor purpose, contractors siuo
walks, brick work and plastering will please
read "under building purposes" page 17 of
schedule of rates for 1893. Apply
for copy.

C H.. LANE,
MERCHANFTAJLOR

Commercial
ESSiiil!, SIS upwards.

JH itrltiurt.
CODtUlOlL.

v.b.x. jm

it., Salem Or
Pants

CARPET PAPER Urge lot Heavy
blown wrapping paper for sale cheap. Jjs
the thing for putting under curpots. Call a
Journal office

jkflPcuiuurB
JHr In l to 6 rtJ.onmnia! 1

jfcVw col toa.4Pr.r(DU

tih.

M- -

I

m0&
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FORD

pies,
bri'iid

receive

service

domestic

upwan.Is'y&J

prepaid.
1.00, bottle.

Circular tut request.

office

The Rosv Freshness
velvetv softness tho skin

by thoso who uso Pozzoiu'B
Complexion Powder.
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Northern Pacific

Railway.

;iRUNS3

Pullman Sleeping Cars

Elegant Dinin Cars

Tourist Sleeoin' Car

To St. Paul, Minneapolis, Duluth, fio,
'irand Forks, Crookston, Winnipeg,

Helena and Butte.
THROUGH riCKERi

To Chicago, Washington, Philadelphia, N-

V ork, Boston, and all Points
East ami South

For information, time cards, min
tickets, call on or write

THOMAS, WATUCOl
AGENTS,

265 Commercial srreet, Salem, Or.

A. D. Charlton, Asst. Geo'l.lPan.
Morrison st.. corner Third Portland, Ot.

OREGON CENTRAL

,AND

Easce n R. B. Company

IVAQUINA BAY ROUTE

-C-oniu cting at Yaavina Bar with the f
Francisco & Yaquina Bay Steamship Co.

STEAMER "FARAIXON,

Sails from Yamuna every 8 days W

Francisco, Coos Port TwuW

and Humbolt Day. . ,
.

Passenger accommodations "TX, tWTWillametteShortest route between the

and California. . ..faAihinv nr doiou "

Franciseo: Cabin, $9; "er???','ffi
Bay and l'ort urioro, r v- .- i,
Bay, cabin $8; wMS?6'"

The most popular ide

North Coast. No undert- o-

bathing absolutely safe.

For th .se wishing to comb Tw
with VW J"5j,,tEl

equal. Deer,
and salmon trout can b;
vviihinafewhours'dnveoflbew;- -

rates to all(Reduced B'
EDWIN STONE, M0fJ. C. MAYO, Supt fcl
fa P. BALDWIN. Local

Salem.

EMPLOYMENT II
BARGAINS IN RHLEMfc,

160 acre fine prairie fa" Zfoa.

81 so too Lcres, m" '

acwlneuUlT.tta.Jc.to-- .
go aeres

lion jooo ,,., . ,cre """
I60 acres near . -

vation, $i,3- - acres !

200 acres naar Waterloo,)

vation
20 acres.

w.-ss- ar

I 7; IK m ." 3 SknW?
ills pin non.oouonoBj rf miles sown -i- .-t

romedy for Uonorrlice. 1 Io acres JJ. soatbwcst 0' "" odSpermatorrhea, jjjy or

WMtM. unnatural dl. !0 . Joll5M to trade f r raw
"charge, or any inflamma-- Urge tracts.

Hon. Irritation or ulctra-- 1 ranchhs to trade , , jt
tion of mucoui Bern- - I ... ., if YOU have I10u ,,(

thiEumOheimulOi Xi or bavecowi -
. en a houe, ,
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